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* NOTICES * 

JPO and NCIPI are not responsible for any 
damages caused by the use of this translation. 

1 .This document has been translated by computer. So the translation may not reflect the original 
precisely. 

2.**** shows the word which can not be translated. 
3. In the drawings, any words are not translated. 



CLAIMS 



[Claim(s)] 

[Claim 1] The manufacturing method of the edible antioxidation preservative which extracts raw coffee 
beans with the water which dissolved the reducibility matter or the reducibility matter, warm water, or 
hot water, and is characterized by using the extract to generate as concentration liquid, or manufacturing 
an edible natural antioxidation preservative freeze drying or by carrying out spray drying. 
[Claim 2] The manufacturing method of the edible natural antioxidation preservative characterized by 
using said reducibility matter as the dissolution object of L-ascorbic acid, L-ascorbic acid soda, or L- 
ascorbic acid and L-ascorbic acid soda. 
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3. In the drawings, any words are not translated. 



DETAILED DESCRIPTION 



[Detailed Description of the Invention] 
[0001] 

[Industrial Application] This invention relates to the edible natural antioxidation preservative which it 
continues [ preservative ], and oxidation of the fats and oils in fats-and-oils food or fats-and-oils content 
food is prevented [ preservative ] at a long period of time, and makes the mothball of food possible, and 
it relates to the manufacturing method of the edible natural antioxidation preservative which can be 
saved, without lowering the commodity value of the food, even if it uses for the food which needs white 
in detail. 
[0002] 

[Description of the Prior Art] Conventionally, there is M a manufacturing method of an edible natural 
antioxidant" indicated by JP,59-1465,B by the artificer of the invention in this application and JP,61- 
30549,B about the manufacturing method of an edible natural antioxidation preservative. According to 
the "manufacturing method of an edible natural antioxidant" indicated by above-mentioned JP,59- 
1465,B, the extract by the zymolysis of raw coffee beans is made into an active principle, and the 
aquosity slurry of raw coffee-beans powder is processed under existence of a proteolytic enzyme or a 
fibrin dialytic ferment, the aquosity extract is condensed, and it considers as a thick solution, or they are 
freeze drying or the thing which carries out spray drying. Moreover, according to the "manufacturing 
method of an edible natural antioxidant" indicated by JP,61-30549,B, in case the water extract of the raw 
coffee-beans powder is carried out under reflux, only water uses basic water as an extracting solvent. 
[0003] 

[Problem(s) to be Solved by the Invention] In order that according to the above-mentioned conventional 
"manufacturing method of an edible natural antioxidant" the chlorogenic acid and tannin which are 
contained in raw coffee beans may contact water and air into extract operation and may oxidize 
gradually, an extract changes to ashes yellow and brown, and if disintegration of this extract is carried 
out, whenever [ coloring ] will become strong further. Therefore, if the edible natural antioxidant 
obtained according to the above-mentioned conventional manufacturing method by the food which 
needs white is added, there is a problem of reducing commodity value remarkably for some coloring. 
So, in this invention, in case you extract an edible natural antioxidation preservative from raw coffee 
beans, let it to enable addition for the food which needs white as obtains a white edible natural 
antioxidation preservative be the technical technical problem which should be solved by using the 
reducibility matter, for example, the reducing agent of a L-ascorbic acid system. 
[0004] 

[Means for Solving the Problem] The technical means for the above-mentioned technical-problem 
solution extract raw coffee beans with the water which dissolved the reducibility matter, for example, L- 
ascorbic acid, L-ascorbic acid soda, or L-ascorbic acid and L-ascorbic acid soda, warm water, or hot 
water, and are using the extract to generate as concentration liquid, or manufacturing an edible natural 
antioxidation preservative freeze drying or by carrying out spray drying. 
[0005] 
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[Function] All the water extracts of raw coffee beans are the organic substance, and L-ascorbic acid and 
L-ascorbic acid soda are the powerful reducing agents of an organic substance by acidity and neutrality, 
respectively. In addition, the above-mentioned L-ascorbic acid is permitted by the Ministry of Health 
and Welfare as a food additive, and is matter which has the weak antioxidation engine performance. 
Chlorogenic acid, caffeine, a caffeine acid, a bear-RU acid, ferulic acid, tannin, a peptide, amino acid, 
etc. are contained in the water extract of raw coffee beans. In addition, generally chlorogenic acid is 
combined with the caffeine acid among these. The phenol system and the polyphenol system are 
contained in the matter of the above-mentioned extract. The chlorogenic acid and tannin which are an 
extract component tend [ very ] to oxidize with air and water, and, for this reason, an extract browns. If 
the solvent which carried out minute amount addition of the above-mentioned L-ascorbic acid system 
extracts raw coffee beans to an extract in order to prevent this oxidation, an extract will not brown. 
[0006] The following two points are mentioned as a reason of the above-mentioned antioxidizing 
operation. 

(1) Since L-ascorbic acid and L-ascorbic acid soda are the powerful reducing agents of an organic 
substance, they prevent oxidation of chlorogenic acid and tannin. 

(2) Since the matter of a phenol system and a polyphenol system exists in the matter by which a water 
extract is carried out from raw coffee beans, maintain the stable reducing power from preventing 
decomposition of L-ascorbic acid. 

Therefore, if the extract obtained by the approach of this invention is dried, the powder product almost 
near white will be obtained. Therefore, the decolorization stroke by the activity of the decolorization 
stroke shown in the example 1 of M the manufacturing method of an edible natural antioxidant" indicated 
by JP,61-30549,B, i.e., activated carbon, a resin adsorbent, etc. becomes unnecessary. Moreover, even if 
it may exceed the antioxidation effectiveness of the "edible natural antioxidant" indicated by JP,59- 
1465,B and JP,61-30549,B, it is not less than the antioxidation effectiveness of the edible natural 
antioxidation preservative obtained by the approach of this invention. 
[0007] Next, the example of this invention is explained. 

[Example 1] 200g of raw coffee beans is ground, and the solvent which added the mixture of about 0.3 - 
0.5% (wt) of L-ascorbic acid, L-ascorbic acid soda, or L-ascorbic acid and L-ascorbic acid soda to 
800ml of ****, and dissolved in them to raw coffee beans extracts the component of raw coffee beans 
on about 40-45-degree C conditions. An about 45-50g white powder product is obtained by filtering the 
extract, condensing pure filtrate and carrying out freeze drying or spray drying. The total nitrogen 
analysis value of this white powder product is 2.24 - 2.50%. In addition, even if it carries out the above- 
mentioned solvent a 100-150-degree C elevated temperature and on condition that high voltage, the 
same white powder product as the above is obtained, but if a industrial profit is taken into consideration, 
about 40-45-degree C conditions are desirable. The acid components detected by analysis of the above- 
mentioned white powder product are chlorogenic acid, a caffeine acid, a bear-RU acid, ferulic acid, 
amino acid, etc., and others are caffeine, tannin, a peptide, etc. In addition, amino acid composition is as 
in a table 1 . 
[0008] 
[A table 1] 
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[0009] 

[Example 2] Next, each induction period was measured as compared with the burylhydroxyanisole (B. 
H A) of marketing of the antioxidative activity of the extract of the raw coffee beans obtained in said 
example 1 by the rhodan iron method, and a tocopherol. The measurement result is shown in a table 2. 
[0010] 
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In a table 2, compared with an induction period until it reaches the deterioration point (0.3) of a control 
sample being weakness for about three days, the extract of this invention is for 143 days, and even if 
compared with burylhydroxyanisole (B. H.A) and a tocopherol, it turns out that it has marked 
effectiveness. And even if it compares with the extraction method in "the manufacturing method of an 
edible natural antioxidant" indicated by JP,59-1465,B and JP,61-30549,B, it is clear to have almost 
equivalent effectiveness. However, even if a powdered color tone does not use said conventional 
decolorizing method, it becomes white. In addition, when decolorization actuation of the powder of "the 
manufacturing method of an edible natural antioxidant" indicated by JP,61-30549,B is carried out, it 
becomes the powder of ashes yellow. 
[0011] 

[Example 3] Next, the anti oxidation effectiveness (the preservation effectiveness) at the time of using 
actually for biscuit manufacture the raw coffee-beans extract of the shape of powder acquired in said 
example 1 is explained. Burylhydroxyanisole of extract (2) marketing of the raw coffee beans which 
mixed and kneaded at a rate of lOOg of water to 500g of wheat flour, 300g of anti-oxidant additive-free 
lard oil, 200g of sucrose, 2.5g of salt, 2.5g of sodium bicarbonate, and an ammonium carbonate 2.5, 
made the ground, and were obtained in the (1) example 1 as an anti-oxidant to the ground (B. H.A) 
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(3) Each of a commercial tocopherol was added by a unit of 2%, and the sample was adjusted, the 
adjusted ground — mold omission of the sample was carried out to 0.3cm in the diameter of 4cm, and 
thickness, and it was roasted for 7 minutes at 160 degrees C, and was used as the product, the product 
the inside of a 50-degree C thermostat - saving ~ with time — a sample ~ taking out Weller - the 
peroxide number (P. O.V) was measured by law. The measurement result is as being shown in a table 3. 
[0012] 
[A table 3] 
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while it is clear to have the antioxidative activity which was markedly alike and was excellent compared 
with the case where a commercial anti-oxidant is applied, i.e., conservative force, when the extract of 
this invention is actually applied to fats-and-oils content food as shown in a table 3, it has the 
antioxidative activity and the food preservation force which are never inferior even if it compares with 
the extract of "the manufacturing method of an edible natural antioxidant" indicated by JP,61-30549,B. 
[0013] 

[Example 4] next, the raw coffee-beans extract of the shape of powder acquired in said example 1 — 
actual - the pickpocket of fishes - the antioxidation effectiveness at the time of applying to preservation 
of the body is shown. 
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TECHNICAL FIELD 



[Industrial Application] This invention relates to the edible natural antioxidation preservative which it 
continues [ preservative ], and oxidation of the fats and oils in fats-and-oils food or fats-and-oils content 
food is prevented [ preservative ] at a long period of time, and makes the mothball of food possible, and 
it relates to the manufacturing method of the edible natural antioxidation preservative which can be 
saved, without lowering the commodity value of the food, even if it uses for the food which needs white 
in detail. 



[Translation done] 



http ://www4. ipdl .ncipi .go.j p/cgi-bin/tran_web_cgi_ejj e 



5/4/05 



JP,05-236918,A [PRIOR ART] 



Page 1 of 1 



* NOTICES * 

JPO and NCIPI are not responsible for any 
damages caused by the use of this translation. 

l.This document has been translated by computer. So the translation may not reflect the original 
precisely. 

2 **** s i 10WS the word which can not be translated. 
3. In the drawings, any words are not translated. 



PRIOR ART 



[Description of the Prior Art] Conventionally, there is "a manufacturing method of an edible natural 
antioxidant" indicated by JP,59-1465,B by the artificer of the invention in this application and JP,61- 
30549,B about the manufacturing method of an edible natural antioxidation preservative. According to 
the "manufacturing method of an edible natural antioxidant' 1 indicated by above-mentioned JP,59- 
1465,B, the extract by the zymolysis of raw coffee beans is made into an active principle, and the 
aquosity slurry of raw coffee-beans powder is processed under existence of a proteolytic enzyme or a 
fibrin dialytic ferment, the aquosity extract is condensed, and it considers as a thick solution, or they are 
freeze drying or the thing which carries out spray drying. Moreover, according to the "manufacturing 
method of an edible natural antioxidant" indicated by JP,61-30549,B, in case the water extract of the raw 
coffee-beans powder is carried out under reflux, only water uses basic water as an extracting solvent. 
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EFFECT OF THE INVENTION 



The (preservation effectiveness) is explained. Burylhydroxyanisole of extract (2) marketing of the raw 
coffee beans which mixed and kneaded at a rate of lOOg of water to 500g of wheat flour, 300g of anti- 
oxidant additive-free lard oil, 200g of sucrose, 2.5g of salt, 2.5g of sodium bicarbonate, and an 
ammonium carbonate 2.5, made the ground, and were obtained in the (1) example 1 as an anti-oxidant to 
the ground (B.H.A) 

(3) Each of a commercial tocopherol was added by a unit of 2%, and the sample was adjusted, the 
adjusted ground — mold omission of the sample was carried out to 0.3cm in the diameter of 4cm, and 
thickness, and it was roasted for 7 minutes at 160 degrees C, and was used as the product, the product - 
the inside of a 50-degree C thermostat - saving - with time ~ a sample - taking out — Weller ~ the 
peroxide number (P. O.V) was measured by law. The measurement result is as being shown in a table 3. 
[0012] 
[A table 3] 

(raeq/kg) 



(ED 

mum ^^-^ 


1 0 


20 


30 


40 


! a y h □ -to 


5. 3 1 


8. 0 5 


15. 03 


5 0. 4 5 




3. 0 0 


4. 7 2 


5. 00 


6. 2 5 


#&026 1-3 05 4 9^8 


3, 0 5 


4. 9 7 


5. 27 


6. 4 5 


! B. H. A ' 


5, 3 2 


7. 5 5 


7. 98 


9. 0 5 




4. 76 


6. 7 7 


9. 05 


19. 3 1 



while it is clear to have the anti oxidative activity which was markedly alike and was excellent compared 

with the case where a commercial anti-oxidant is applied, i.e., conservative force, when the extract of 

this invention is actually applied to fats-and-oils content food as shown in a table 3, it has the 

anti oxidative activity and the food preservation force which are never inferior even if it compares with 

the extract of "the manufacturing method of an edible natural antioxidant" indicated by JP,61-30549,B. 

[0013] 

[Example 4] next, the raw coffee-beans extract of the shape of powder acquired in said example 1 — 
actual — the pickpocket of fishes — the antioxidation effectiveness at the time of applying to preservation 
of the body is shown. Except for the head and internal organs of a fresh sardine, brine washed enough 
5%, beating was carried out, the raw coffee-beans extract of the shape of powder acquired in the 
example 1 and commercial burylhydroxyanisole (B. H.A) were added by a unit of 0.2%, respectively, 
and the sample was adjusted, the approach usual in each sample - good — kneading - a lOg [/piece ] 
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sardine - a pickpocket - it formed as a body dumpling, each sardine ~ a pickpocket - a body dumpling 
-15 degrees C - freezing - with time ~ a sample - taking out - Weller - the peroxide number (P. O.V) 
(meq/kg) and the acid number (A. V) were measured by law. The measurement result is as being shown 
in a table 4. 



;<3014] 
A table 4] 





7 


14 


2 1 


P.O.V 


A.V 


P.O.V 


A.V 


RO.V 


A.V 


Z2y ^ a— A* 


3. 9 2 


1. 46 


9. 1 3 


2. 67 


2 1.5 2 


3. 62 




0. 7 8 


1. 43 


2. 66 


1. 76 


7. 0 0 


2. 3 5 


4$£BB6 1-3 0 5 49^&« 


0. 9 5 


1. 4 6 


2. 80 


1. 88 


7. 2 5 


.2. 43 


B. H. A 


2. 81 


1. 61 


7. 16 


2. 30 


10.81 


2. 82 



while it is clear to have the antioxidative activity which was markedly alike and was excellent to the 
rancidity of a fresh fish compared with the case where a commercial anti-oxidant is applied when the 
extract of this invention is actually applied to fishes food as shown in a table 4, it has the antioxidative 
activity which is never inferior even if it compares with the extract of "the manufacturing method of an 
edible natural antioxidant" indicated by JP,61-30549,B. 



[Translation done ] 



http ://www4.ipdl .ncipi .go.j p/cgi-bin/tran_web__cgi_ejj e 



5/4/05 



JP,05-236918,A [TECHNICAL PROBLEM] Page 1 of 1 



* NOTICES * 

JPO and NCIPI are not responsible for any 
damages caused by the use of this translation. 

1 .This document has been translated by computer. So the translation may not reflect the original 
precisely. 

2 **** shows the word which can not be translated. 
3. In the drawings, any words are not translated. 



TECHNICAL PROBLEM 



[Problem(s) to be Solved by the Invention] In order that according to the above-mentioned conventional 
"manufacturing method of an edible natural antioxidant" the chlorogenic acid and tannin which are 
contained in raw coffee beans may contact water and air into extract operation and may oxidize 
gradually, an extract changes to ashes yellow and brown, and if disintegration of this extract is carried 
out, whenever [ coloring ] will become strong further. Therefore, if the edible natural antioxidant 
obtained according to the above-mentioned conventional manufacturing method by the food which 
needs white is added, there is a problem of reducing commodity value remarkably for some coloring. 
So, in this invention, in case you extract an edible natural antioxidation preservative from raw coffee 
beans, let it to enable addition for the food which needs white as obtains a white edible natural 
antioxidation preservative be the technical technical problem which should be solved by using the 
reducibility matter, for example, the reducing agent of a L-ascorbic acid system. 
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MEANS 



[Means for Solving the Problem] The technical means for the above-mentioned technical-problem 
solution extract raw coffee beans with the water which dissolved the reducibility matter, for example, L- 
ascorbic acid, L-ascorbic acid soda, or L-ascorbic acid and L-ascorbic acid soda, warm water, or hot 
water, and are using the extract to generate as concentration liquid, or manufacturing an edible natural 
antioxidation preservative freeze drying or by carrying out spray drying. 
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OPERATION 



[Function] All the water extracts of raw coffee beans are the organic substance, and L-ascorbic acid and 
L-ascorbic acid soda are the powerful reducing agents of an organic substance by acidity and neutrality, 
respectively. In addition, the above-mentioned L-ascorbic acid is permitted by the Ministry of Health 
and Welfare as a food additive, and is matter which has the weak antioxidation engine performance. 
Chlorogenic acid, caffeine, a caffeine acid, a bear-RU acid, ferulic acid, tannin, a peptide, amino acid, 
etc. are contained in the water extract of raw coffee beans. In addition, generally chlorogenic acid is 
combined with the caffeine acid among these. The phenol system and the polyphenol system are 
contained in the matter of the above-mentioned extract. The chlorogenic acid and tannin which are an 
extract component tend [ very ] to oxidize with air and water, and, for this reason, an extract browns. If 
the solvent which carried out minute amount addition of the above-mentioned L-ascorbic acid system 
extracts raw coffee beans to an extract in order to prevent this oxidation, an extract will not brown. 
[0006] The following two points are mentioned as a reason of the above-mentioned antioxidizing 
operation. 

(1) Since L-ascorbic acid and L-ascorbic acid soda are the powerful reducing agents of an organic 
substance, they prevent oxidation of chlorogenic acid and tannin. 

(2) Since the matter of a phenol system and a polyphenol system exists in the matter by which a water 
extract is carried out from raw coffee beans, maintain the stable reducing power from preventing 
decomposition of L-ascorbic acid. 

Therefore, if the extract obtained by the approach of this invention is dried, the powder product almost 
near white will be obtained. Therefore, the decolorization stroke by the activity of the decolorization 
stroke shown in the example 1 of "the manufacturing method of an edible natural antioxidant" indicated 
by JP,61-30549,B, i.e., activated carbon, a resin adsorbent, etc. becomes unnecessary. Moreover, even if 
it may exceed the antioxidation effectiveness of the "edible natural antioxidant" indicated by JP,59- 
1465,B and JP,61-30549,B, it is not less than the antioxidation effectiveness of the edible natural 
antioxidation preservative obtained by the approach of this invention. 
[0007] Next, the example of this invention is explained. 

[Example 1] 200g of raw coffee beans is ground, and the solvent which added the mixture of about 0.3 - 
0.5% (wt) of L-ascorbic acid, L-ascorbic acid soda, or L-ascorbic acid and L-ascorbic acid soda to 
800ml of ****, and dissolved in them to raw coffee beans extracts the component of raw coffee beans 
on about 40-45-degree C conditions. An about 45-50g white powder product is obtained by filtering the 
extract, condensing pure filtrate and carrying out freeze drying or spray drying. The total nitrogen 
analysis value of this white powder product is 2.24 - 2.50%. In addition, even if it carries out the above- 
mentioned solvent a 100-150-degree C elevated temperature and on condition that high voltage, the 
same white powder product as the above is obtained, but if a industrial profit is taken into consideration, 
about 40-45-degree C conditions are desirable. The acid components detected by analysis of the above- 
mentioned white powder product are chlorogenic acid, a caffeine acid, a bear-RU acid, ferulic acid, 
amino acid, etc., and others are caffeine, tannin, a peptide, etc. In addition, amino acid composition is as 
in a table 1. 
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[0008] 
[A table 1] 

rum®, (s/ioog) 



ASP 0. 5 9 


MET 0. 08 


THR 0. 14 


TSO 0. 15 


SSR 0. 28 


LEU 0. 43 


GLU 0. 99 


TYR 0. 16 


PRO 


PHE 0. 35 


GLY 0. 30 


LYS 0. 23 


ALA 0. 31 


HIS 0.15 


CYS — 


ARG 0. 50 


V A L 0. 24 


NH3 0. 15 



[0009] 

[Example 2] Next, each induction period was measured as compared with the burylhydroxyanisole (B. 
H.A) of marketing of the antioxidative activity of the extract of the raw coffee beans obtained in said 
example 1 by the rhodan iron method, and a tocopherol. The measurement result is shown in a table 2. 
[0010] 



A table 2] 



CB) 


3 


7 


24 


38 


6 0 


79 


114 


1 4 3 


ay ho-/i/ 


0, 3 8 


0. 53 




























0.0 6 5 


0.0 7 0 


0.10 9 


0.1 5 6 


0.1 6 3 


0.1 6 9 


0.2 5 0 


0.3 1 1 


B. H. A 


0.010 


0.018 


0.0 7 8 


0.13 7 


0.2 0 7 


0.2 6 2 


0.3 8 0 








0.0 3 0 


0.0 3 7 


0.0 6 7 


0.10 5 


0.12 4 


0.2 6 3 


0.3 8 0 






«&«5 9-l 4 6 5-9fi*l 


0.0 6 0 


0.0 7 0 


0.1 0 3 


0.1 5 5 


0.1 6 2 


0.1 6 8 


0.2 3 5 


0.3 0 3 


«&W6 1-3 0 54 9*&* 


0.0 6 0 


0,0 7 6 


0.118 


0.1 6 0 


0.16 8 


0.1 7 2 


0.2 5 7 


0.3 16 



In a table 2, compared with an induction period until it reaches the deterioration point (0.3) of a control 
sample being weakness for about three days, the extract of this invention is for 143 days, and even if 
compared with burylhydroxyanisole (B. H.A) and a tocopherol, it turns out that it has marked 
effectiveness. And even if it compares with the extraction method in "the manufacturing method of an 
edible natural antioxidant" indicated by JP,59-1465,B and JP,61-30549,B, it is clear to have almost 
equivalent effectiveness. However, even if a powdered color tone does not use said conventional 
decolorizing method, it becomes white. In addition, when decolorization actuation of the powder of "the 
manufacturing method of an edible natural antioxidant" indicated by JP,61-30549,B is carried out, it 
becomes the powder of ashes yellow. 
[0011] 

[Example 3] Next, the antioxidation effectiveness at the time of using actually for biscuit manufacture 
the raw coffee-beans extract of the shape of powder acquired in said example 1 
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